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The article presents the results of the study of consumer expectations on the example of the “standard”
sample of meat dries snacks. The purpose of the work is to study consumer expectations of raw meat prod-
ucts and to study the competitiveness of this product on the Ukrainian market, as well as the impact of
quality on this indicator. Nutrition is one of the main determinants of human health. In recent years there
has been a disturbance of the nutrition structure due to changes in the rhythm of life and a decrease in the
consumption of biologically valuable nutrition components. Unfortunately, the accelerated pace of life of a
modern person makes her resort to food on the go. To satisfy this need people can have such products as
snacks. Snacks, as a rule, are ideal for solving this problem — It is available natural dry products ready for
use and packaged in individual packaging, which allows them to be used anywhere and in all conditions.
Meat snack products quite recently appeared on the domestic market and attracted the attention of the

brought to you by 4

consumer as a protein-containing product. The evaluation and comparison of the competitiveness of meat
snacks presented on the consumer market of Kyiv with a “standard” sample has been carried out. The study
was conducted using statistical methods of quality assessment. Roasted meat snacks are a new product on
the market of Ukrainians, but their popularity is growing. With the necessary balance between the indica-
tors of economy, safety and consumer desirable organoleptic indicators, the profitability of this segment of
food production will only increase. The research of the competitiveness of meat snacks proves that the
consumer is interested in their purchase, and therefore producers should pay attention to the development
of this type of products.

Key words: meat snacks, competitiveness, social survey, quality, prospects.

BupoOHUIITBO M’SICHUX CHPOB’SIJIEHMX CHEKIB: MEPCHEeKTHBUA TA KOHKYPEHTO-
CIIPOMOKHICTH

JL.B. BaJ'H;—HpI/IJ'II/IHKol, B.1. Jleonosa', E.P. CTapKOBal, M.3. ITacka’

'Hayionanonuii ynieepcumem biopecypcie i npupodoxopucmyeanns Yxpainu, m. Kuis, Yxpaina
2 JIvsiscoruil HayionanbHull yHicepcumem emepuHaproi meouyuny ma 6iomexuonoaiii imeni C.3. Iicuybkozo,
M. Jlveis, Ykpaina

Y emammi nasedeni pezynvmamu 00CHiONCEHHS CRONCUBUUX OHIKYBAHb HA NPUKAAOL “‘eManloHH020 " 3pas3ka M SICHUX CUPO8 SIeHUX CHe-
Kie. Xapuysanhs — 00uH i3 HAU2ON0GHIUUX hAKMOPIE, WO BUIHAUAIOMb 300P06 s NIOOUHU. B ocmanni poku cnocmepieacmuvcsi nopyuteHHs
CMpYKmypu Xapuy8anisi, 3yMOGIEHe 3MIHOI0 PUMMY HCUMMSL | 3HUIICEHHAM CROJICUBAHHS GION0SIUHO YIHHUX KOMNOHenmie xapyyeanns. Ha
JHCaANb, NPUCKOPEHUTE MeMN JHCUMMsl CYy4acHol TH0OUHU, 3MYUY€E iT 80asamucs 00 Xap4yeanHs Ha X00y. 3a00601bHUMU Yi0 nompedy nioodel
Modicymb maki npooykmu sik cheku. CHeKu, K npasuilo, i0eaibHo nioxo0sms 0/ 6UpiuleHHs yiei npobiemu — ye OOCMyNnHI HAMypaibHi Cyxi
npoOyKmu, 20Mosi 00 8HCUBAHHS | PO3haAco6aHi 8 IHOUBIOYANbHY YNAKOBKY, W0 00380A€ IX 3Acmocosysamu 8 0y0b-aKomy micyi i 8 6y0b-
AKux ymoeax. M’sicna cnekoea npooykyisi 00cums HeOasHo 3 IGUNAC HA GIMYUHAHOMY PUHKY | NPUBEPHYIA 00 cebe Y8azcy CRoicusaya K
6ink06oemicHull npodykm. IIpoeedeno OyiHIG8aHHs MA NOPIGHAHHS KOHKYPEHMOCHPOMONCHOCMI M SICHUX CHEKi8, SKI npeocmasieHi Ha cno-
orcusyomy punky m. Kueea, 3 “emanonnum” 3paskom. [Jocriosrcentss npoeoousocs 3 GUKOPUCIAHHAM CIMAMUCIMUYHUX MeMO0i8 OYIiHKU SKOC-
mi. Cupog’sineni M’ACHI CHeKU € HO8UM NPOOYKMOM HA NOIUYAX YKpainyie, npome ix nonynspuicme nabupac obepmis. Ilpu dompumanni
HeobXiOH020 OANAHCY MIdC NOKAZHUKAMU eKOHOMIYHOCHI, Oe3neunocmi ma 6axicanumu Oisl CROACUBAYA OPeAHONENMUYHUMY NOKASHUKAMU,
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PpenmadenbHicmy 0aHo20 Ce2MeHmy Xapi06020 GupoOHuYymea Oyoe nuwie 3pocmamu. JJocAiodNcents. KOHKYPeHMOCNPOMOICHOCIE M ACHUX
CHeKi8 00800UMb, WO CROXCUSAY 3ayiKasneHuli 8 iX npudbanti, a omaice EUPOOHUKAM 6aPMO 36ePHYMU Y8A2Y HA PO3POOKY Yb020 6UdY Npo-

OyKyii.

Kniouosi cnoea: m’schi cneku, KOHKYPEHmMOCHPOMOICHICIb, COYIaibHe ONUMYBAHHS, SAKICMb, NEPCHEKMUGHICb.

Beryn

YkpaiHCbkHUil PUHOK M’SICHUX BHUPOOIB MPOIOHYE CY-
YaCHOMY CIIO’KMBa4eBi BUOIP MPOIYKIIT LIMPOKOTO acop-
tumenty (Pasichnyj et al., 2015; Bal-Prylypko et al.,
2016; Strashynskyj et al., 2016; Bozhko et al., 2018).
Pi3Hi wiHOBI KaTeropii, CMakoBi IepeBard, BUIIYCK IPO-
JYKLI1 3 ypaxyBaHHSIM peJiridiHuX MOMIIAAIB, JOTPUMaHHS
aKTyaJIbHAX XapuOBHX TEHAEHIIH Ha CBITOBOMY PHHKY —
O0opoThba 3a yBary CrokhBava cepej] BUPOOHUKIB HaOH-
pae o0eprTiB. Humi, ACOPTUMEHT B’SUTEHUX
M SICOTIPOAYKTIB Ha puHKY M. KueBa mpencraBieHuit
MEHII PI3HOMAaHITHO MOPIBHSHO 3 IHIIMMHU KaTETOPiIMHU
M’sicHUX BHpOOiB. Taka cuUTyallisi CKjiajach iCTOPHYHO,
aJDKe CHPOB’sUICHI M SICONPOLYKTH € HETUIIOBHMH I
KpaiH NOCTPaAsSHCBKOro Mmpoctopy. s yKpaiHCBKOIO
CIOXXKMBaua NPUHHATHAMH Ta 3BHYHUMH HacamIiepen
OyayTh BapeHi, BapEHO-KOMYCHI KOBOACH, HAMiBKOITYCHI
BUPOOH TOII0. TOMY Ba)KJIMBO PO3LIMPIOBATH ACOPTUMEHT
CHPOB’sUJICHOT M’CHOT NMpPOXYKLii Ta 3HAHOMHUTH 3 HEIO
YKpaiHLiB, aJpKe BOHA Ma€ PsiJl HEBiJ EMHUX IIEepeBar.

[Ipomiec B’sANeHHS — OAWMH i3 CTAapONABHIX Ta Mi€BUX
cnoco0iB 30epeskeHHs M sICHOI crpoBUHU. CyIIeHe M 5o,
SIK TIPOAYKT XapayBaHHS, BITOMUHN KOXKHIN JPEBHIN KyJb-
Typi. Ilepini 3rafiku Nmpo TEXHOJOTi0 B’SUIEHHS M’sica
JatyoThest 95-94 pp. 1o H.e. 1 3HaiaeH] Oyiu y Bipmenii.
KoxxHa kpaiHa Mae CBOIO TEXHIKy B’sUIeHHS M’sica. B
Icnaii e M’sico Majio BHUIVISLI TOHKUX CMY’KOK 1 BUCYILTY-
BaJIOCh Ha Ioriax kopaoOumiB. Lleit mpormec HasuBamu
“charqui”. AmepukaHCbka cymieHa suioBHuMHa ‘jerky”
MIOXOANTH Bijl CYIIEHOTO M’sica, SIKE TOTYBaJl aMEpHKaH-
CbKI KOpiHHI IyieMeHa, mo Oynu kodiBHHUKamu. [Iporec
cyminHsa OyB MOAIOHMM 10 icmaHchkoro. BoHm cramm
BUKOPHCTOBYBATH ¥ ICIIAHCHKWI TEepMiH, ajie depe3 ak-
LIEHT CJIOBO ModYaino HaraayBatu “‘jerky”. IlizHimme koBOO1
JIeTIo 3MIHWIH med mpoaykT. BupoOnsaroTs fioro 3 Mm’sica
014HOT, BHYTPILIHKOI 200 30BHINIHKOT YACTUHU Ta30CTEr-
HOBOTO BiipyOy. B HbOMY He MOBHMHHO OYyTH CHOIXY4HOI
TKaHUHHU, XHUpPY. TEXHONOriss BUTOTOBJIEHHS IIOJNSArae B
Hapi3aHHi M’sica Ha IIMAaTOYKW (TOBIIMHA 5—7 MM) Ta
Horo 0OpoO0IIFOBaHHI MOCOJIOYHOK CYMIIIIIIO (CiJib, aCKO-
pbar, HITPUT, LYKOp, CMAaKO-apOMaTH4Hi J100aBKH).
M’sco nospiBae 12—14 roxun 3a HU3BKOI TeMmeparypH,
MICJIS 90T0 HOro MiABIIIYIOTh a00 KIaayTh HA CIHCIiaabHi
rpatdacti nomumi. Ilpomec CYIIiHHA TPOBOIUTHCS TIPH
HU3BKIA BOJIOTOCTiI TOBITps Ta TemmepaTtypi 60-64 °C
(Bal-Prylypko et al., 2015; Bal-Prylypko et al., 2016).

Ist kareropist XapuoBUX BUPOOIB BiAOBigae Kiacudi-
Kalil “300posa npodykyisi” 3 MAKCUMAJIBHOI KUIbKICTIO
Oinka Ta MiHIManbHUM BMicToM xupiB. [TinTBepmkye e
TOW (haxT, 110 MiJCHIIOBAaYl CMaKy, OapBHUKH, apoOMaTH-
3aTOpH, TPAHCKHUPH Ta 1HIII IKIUIMBI XIMIYHI 10OaBKH Y
BUPOOHHUIITBI M’SICHUX CHEKIB MaiKe BIZICYTHI BHACIIIOK
cerdiyHuX crocobiB 00poOku cupoBuHU. Tomy ix
po3poOKa € aKTyaJbHHM IUTAHHSIM Xap4oBOi 1HAYCTPil
CHOT'OJICHHS Ta 3aCJIyTOBY€E HA yBary yKpaiHCHKOTO BHPO-

ommka (Paska and Markovych, 2013; Borodina, 2015;
Markovych et al., 2016; Kovaleva and Zdrabova, 2017).

Mema poGOTH TOJNATaE y BHUBUCHHI CHOXKUBALBKHX
OuiKyBaHb LIOZ0 CHPOB’SJICHUX M’SICHHX BHpOOIB a Ta-
KOXX KOHKYPEHTOCIPOMOXXHOCTI JIaHOTO IPOAYKTY Ha
YKpaiHCbKOMY DPWHKY, BIUIMBY SKOCTI Ha JaHWH IOKa3-
HUK.

JUIsl TOCSTHEHHS TIOCTaBJIEHOT METH OKPECINMO 3a-
BIIaHHS:

- 3MIACHUTH JOCIIUKEHHS] pUHKY M’SICHHX CHEKIB BIT-
YU3HSHUX BUPOOHWKIB, MPEACTABICHUX Y pPO3IpiOHiit
TOProBeNbHIN Mepexi Micta Kuena;

- BU3HAYHTH iX OPTaHOJENTHUYHI MOKAa3HUKH 1 MOpiB-
HATH HOTO 13 €TAIOHHUM 3Pa3KOM;

- BCTAHOBUTH BIATIOBIIHICTh JOCHI/PKEHUX MOKa3HUKIB
HPOAYKLii BUMOTram 30a1aHCOBAHOTO XapuyBaHHS.

Martepiaa Ta MeTOIH A0CIKeHb

OpraHonenTHYHAN aHaii3 OyB NMPOBENCHUH TPYIOIO
ekcrieptiB. Tum mpoaykmii — B’sieHe M’sico (M SICHI din-
cu, cHeku). JlocmiKeHHS MPOBOIWIOCH 3 BHUKOPHCTAH-
HSIM CTaTUCTHYHHX METOJIB OLIHKKA SKOCTi. J{jis BU3HA-
YeHHA eKCIIEPTH BHUKOPHCTOBYBAIM MeTOJ (hikCOBaHOI
cymu. TeopeTHKo-aHATITUYHI JOCIIIKSHHS TIPOBOTHITHCS
3 BUKOPHCTAHHIM CIICI[iali30BaHUX JITEPATyPHHUX JDKe-
pel Ta 3a J0MOMOT 0K iIHTEpPHET-PECypCiB.

Pe3ysabTaTH Ta iX 00roBopeHHs

[Tix yac mpoBeneHHs TOCITiKEHHS Ha Kadeapi TeXHo-
norii M’sICHHX, pUOHHMX Ta MOperpoxykTiB HarionanbsHo-
ro yHiBepcuTeTy OiopecypciB 1 NPHPOIOKOPHCTYBAHHS
YkpaiHu B X0[li COIiaTbHOTO ONMUTYBaHHSA OYIIO BCTAaHOB-
neHo, mo 91,99% pecrnoHIEHTIB BKUBAIOTh M SICHY MpO-
IyKIIifo KoxkHoro A (98 pecnoHzmeHTiB, 72,14% — xiH-
ku, 27,86% — donosikiB). byno BusBIeHO, MO M’siCHA
HPOAYKILis KOPHCTYETHCSA BHCOKHM IIONUTOM, & OTXKE €
JOLIJIEHIM BHBYEHHS IIEPCIIEKTHB BUPOOHHIITBA OTHOTO 3
BUJIIB CHPOB’sUIEHOT M’SICHOI NMPOAYKII — M’SICHHX CHe-
KiB.

Hocnimkernas Oyio MpOBEACHO ISl TAKUX BUIIB MPO-
JTYKIIii:

1) “o6Jerky”

2) “NEW BEER SNACK”

3) “Meat Sticks”

4) “La Fileshka”

Tun nponmykuii — B’suieHe M’sico (M’SICHI diricH,
cHekn). OpraHojenTHYHUN aHani3 OyB MPOBEJCHUI Ipy-
MO0 eKcrepTiB. i OLIHKK MEPCIEKTUBHOCTI BUPOOHH-
LITBa CHEKOBOI ITpoAyKii Ha TepuTopii YKpaiHu, BUKOHY-
€ThCS JOCIII/DKEHHS MO OINHII PIBHA KOHKYPEHTOCIPO-
MOXHOCTI TPOAYKLII 3a JONMOMOroro aHanmizy ii ¢izuko-
XIMIYHMX Ta OpPraHOJENTHYHUX ITOKa3HUKIB. CrodaTky
HEeoOXiHO mifidpaTy MOYaTKOBI 3pa3kW i 3HAYEHHS, 32
SKUMH OyIyThb nepeBipsATHCH moka3Huku sikocti (JICTY

Scientific Messenger LNUVMB, 2018, vol. 20, no 90

80



Hayxosuii Bichuk JJHYBMB imeni C.3. Ixunpkoro, 2018, T 20, Ne 90

a0o iHIMII HOPMAaTUBHUI OKYMEHT Ha MpOAyKuiio). B
IHIIOMY BHIIQJIKy NOTpiOHO mimiOpaTH 3HA4YeHHA ‘‘eTa-
JIOHHOTO” TPOJYKTY, OTPHMaHi B Pe3yJbTaTi COLiOOriy-
Horo onurtyBaHHs (Bal-Prylypko et al., 2015). Hame
JOCTIDKCHHS. BUKOPUCTOBYE IOKA3HUKH ‘‘€TAJIOHHOTO
MPOAYKTY”, SIKi OTPUMaHHI BHACHTIJOK ONMHUTYBAaHHS CIIO-
JKUBAUiB Ta aHAII3Y iX MOTpeod.

JocuimKeHHs 10 aHalli3y CHOXKHUBYMX O4YiKyBaHb 0YJI0
npoBeneno cepen crynentiB HYBIll Ykpainu BikoM Bin
19 no 23 pokiB. Cepen croXXrBadiB CHEKOBOI MPOIYKIIii
OyJi0 BiAMIY€HO HaHOIIBLIY MOMYJSAPHICT LBOTO BHIY
M’SICHAX BUPOOIB caMe cepejl CTYACHTIB, ajpKe 11 MOXKH-
BHUU MNPOJYKT, 3IaTHHH MOIMOBHUTU 3alac MOXUBHUX
PCUYOBMH B HAWIIBH/IUI TEPMiHH, a TaKOK HE MOTpeOye
NPUTOTYBAaHHS 1 € 3pyYHUM B BHKOpHCTaHHI. ToMy Taka
(oxyc-Tpyma € HaWJOIUTBHIIIOKO.

3a maaumu mociimkenHs, 41,1% pecrnoHneHTiB Haxa-
I0Th TIepeBary BupoOam 3i cBuHuHH, 31,04% — KypsATHHH,
27,86% — sumoBnunHM. Lle nae ysBIEHHS MpoO Te, Ky CH-
POBHHY Kpalle BHUKOPHUCTOBYBAaTH JUIS HPOAYKUii HaHOT
kareropii. [llogo cMaky CHeKkiB, OUIBLIICTh OMUTYBaHUX
BiJIa/i TiepeBary MPSHOMY CMaky “‘cximHi cmemii” —
40,82%, 3a cMmak, BIACTUBHUI CHUPOB’SAJICHOMY M’SICHOMY
npoaykry, mporosocyBano 31,09%, roctpuii Ta cmak

Taoauna 1
BanpHa omiHka 3pa3KiB MPOAYKIIIT

“rpuwiis” — 20,13% Ta 8,96% BinnosigHo. Kouip rotoBoro
NPOJYKTY MOBHHEH OyTH TeMHO-4epBOHMM (52,75%), abo
K kopuuHeBUM (20,24%). KoHcucTeHis CHEKIB Ha IyM-
Ky TOTECHILIMHUX IOKYIILIB IOBHHHA OYTH HEXOPCTKa,
IIiJgbHA Ta B Mipy cokoButa (84,67%). bakana BapTicTh
onHiel ynakoBku — B Mexax Big 30 mo 45 rpH (69,98%).
Tako OyJi0 BUSBJICHO, IO JOIYCTUMA Bara yMakOBKU 3
M’SICHUMU CHEKaMH Ma€ JopiBHIOBaTH 45-50 rpamam
(84,97%)

{06 OLIHUTH MEPCIEKTUBHICTh T4 KOHKYPEHTOCIPO-
MOXHICTh CHEKOBOI MPOIYKIii, €KCIepTH 00paiu Taki
OpPTraHOJICNTHYHI MMOKA3HUKK: 30BHIIIHIN BUTIISA, KOHCHC-
TEHIIis, KOJip, 3amaX, cMak. Lli moka3HuKH € mepmodep-
TOBUMH TIPH OILIHII NPOAYKIII HEPEeCiYHUM IIOKYIIIEM
(Bal-Prylypko et al., 2013). /locnimKkeHHS TPOBOIUIOCH 3
BUKOPHUCTAHHSAM CTATUCTUYHAX METOJIB OI[IHKH SKOCTI.
Jlist BU3HAUEHHS ©KCIEPTH BHKOPUCTOBYBAIM METOJ
(hikcoBaHOI CyMH, IpA SKOMY CyMa BaroMoCTel BCiX
MOKa3HUKIB JIOPIBHIOE 33/IaHOMY YHCITy, B HAIlIOMY BHIa-
Ky omuuuii. [Ticist BUOOPY HOMEHKIATYpU MOKAa3HUKIB
Oynu oOpaHi KoedilieHTH BaroMOoCTi JJisl KOXKHOTO 3 HHUX.
OriHKa BIIHOCHUX ITOKa3HUKIB SIKOCTI HaBeIeHa B TaOIu-
msax 1 ta 2.

3pa3ku npoayKIii 30BHIIIHIA BUTIIST Koncucrenmis Kouip 3amax Cmak
Koedimient Baromocti 0,45 0,1 0,2 0,1 0,85
KOHTPOJIbHUI 5 5 5 5 5
Ne'l 5 3 4 5 3
Ne 2 4 4 3 4 4
Ne 3 3 2 5 5 4
Ne 4 4 4 4 3 4
Tabmnuws 2
BigHocHi moxka3zHUKH SIKOCTI MpoOXyKILil
3pasin nposy Kt BigHOCHI MOKa3HUKH SKOCTI IPOIYKIIii
30BHIMIHII BUNISA Koncucrenmis Komip 3amax Cmak
Koedinient Baromocti 0,45 0,1 0,2 0,1 0,85
KOHTPOJIbHUI 5 5 5 5 5
Ne'l 1 0,6 0,8 1 0,6
Ne 2 0,8 0,8 0,6 0,8 0,8
Ne 3 0,6 0,4 1 1 0,8
Ne 4 0,8 0,8 0,8 0,6 0,8
Hatinmkdy oOmiHKY 3a 30BHIIIHIA BUMs orpuMaB — Tadawums 3

3pa3zok Ne 3, amke MIMAaTOYKH B yMAKOBI OylH pi3HOTO
po3mipy Ta (GopMH, a TaKOXK Malli CIIONYYHI BKIFOYCHHS.
Hwuzbka oriHka 3a KOHCHUCTEHIIIIO aicTanach 3pa3kam Ne 1
ta Ne 3. Tlepmmmii 3pa3ok BHIABCS PECTIOHIEHTaM 3aHAITO
M’SIKUM, 0e3 TOCTaTHBOI MPYXKHOCTI, TPETiil 3pa3ok, Ha-
BIAKH, MaB JKOPCTKY KOHCHCTEHIIO uepe3 CIOJIyYHY
TKaHHMHY, 11e Oysia B M’saci. Ha nymKy ekcnepTiB, CHEKH
3paska Ne 2 mManu HeZOCTaTHbO HacuueHHi Kkouip. Cma-
KOBI BiacTHBOCTI 3pa3ka Ne | orpumany HaltHMWKYUHA Oai
y 3B’A3KY 3 HEIOCTaTHHO BUPAXKEHHM apoOMaToOM Ta Haj-
MIPHOIO COJIOHICTIO. 3arajbHUH MMOKa3HUK SKOCTI HaBeJle-
HUH B TaOmmi 3.

3araibHi MOKa3HUKHU SKOCTI TPOTYKITii

3pa3ku npomyKIii 3aranbHHN MOKa3HUK

KOHTPOJIbHUM 1
Nel 0,69
Ne2 0,77
Ne3 0,42
Ne4 0,68

KoHKypeHTOCIIPOMOXKHICTh Oylle aHAJOTI4YHOK pe-
3yJIbTAaTaM IMOIIEPEJHBOTO ITHKTY, aJUKe 3arajJbHUN MOKa-
3HUK SIKOCTI KOHTPOJILHOTO 3pa3Ka JOPIBHIOE OJMHUIIL.
Po3paxyHOK iHTErpajbpbHOr0 IOKa3HHMKAa KOHKYPEHTO-
cpoMoxHOCTI (K;) mpoAyKIlii B 3aBEPIICHHI JTOCIIHKEH-
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HSl JIa€ MOXKJIMBICTH POOMTH BHUCHOBOK IO CITiBBiJHO-
meHHs wiHu 1 sikocri mponykuii (Bal-Prylypko et al.,
2015).

Amnani3 tabnuiii 4 BUSBUB, 1I0:

»  HaWBUIIMK IHTETpajbHUI MOKA3HHK KOHKYPEH-
TOCTIPOMO>KHOCTI Ma€ 3pa3ok Ne 2;

Taoaunsn 4
[Toka3HUK KOHKYPEHTOCIPOMOXHOCTI

»  cepenns po3apiOHa miHa 3a 100 T KOHTPOJILHOTO
MPOJYKTY € JOBOJI BUCOKOIO JJIsI IEPECIYHOTO CIIOKUBA-
ya (100 rpH), mpoTe s 3pa3KiB BOHA KOJHMBAETHCS B
mupokux Mexax (58—120 rpH), a oTKe LiHOBa IMOJITHKA
CHEKiB MOJKE 33JJ0BOJIEHUTH CIOXKHMBada 3 Pi3HAM JIOCTaT-
KOM.

IToka3Huk
3pa3ku : p - >
PiBenp koHkypentocnpomo- CepeaHs po3apiOHa 1iHa, InTerpanbHuii NOKa3HUK
MPOAYKITLT . )
»xkHocTi, K rpu/100 r KOHKYpPEHTOCTIPOMOKHOCTI, K
KOHTPOJIbHUH 1 100 0,01
Ne 1 0,69 120 0,0058
Ne 2 0,77 58 0,013
Ne 3 0,42 100 0,0042
Ne 4 0,68 97,5 0,007
JoCHiKeHHST  CIIOKMBAIbKOi OYMKH IOJO  CH- loaf with Muscovy duck meat and white carp. Scientific

POB’sJICHHX M’SICHHX CHEKIB Ta iX IMOKa3HHKIB SIKOCTI
BUSIBIJIO:

>  chouBayi, SIKi BIAIOBIIM Ha 3anuTaHHs: “Uu
ianyere Bu kymyBaTu M’SICHI CHEKH B MailOyTHbOMY?”
CTBEpAHO, CTaHOBIATH 41,23% BiA 3araabHOI KiJIBKOCTI
OIUTYBAHHX;

»  CHPOBHMHOIO JUIsl BUPOOHHILITBA CHEKOBOI MPOAY-
KIil, Ha JyMKy OITMTYBaHWX, MOBHHHA OYyTH CBHHHHA
(41,1%);

»  OaxaHHH KOJIPp CHEKOBHUX BHpPOOIB — TEMHO-
yepBoHHH (52,75%) abo xopuuneswmii (20,24%);

»  cmak M’sica mae Oyt npsiHuM (40,82%), Biac-
TUBUM CHpPOB’JIeHOMY M sicHOMy mponykry (31,09%),
KOHCHCTEHIIiSI HEXOPCTKa, IIUIbHA Ta B MIpY COKOBHUTa
(84,67%);

>  HallOLnplIMi iHTErpajbHUI TMOKa3HUK KOHKY-
PEHTOCIIPOMOXKHOCTI CHOCTEPIraeThes y 3paska Ne 2, 1110
BKa3y€ Ha MEPCIEeKTUBHICTh BUPOOHHIITBA JAHOTO HPO.IY-
KTy Ta XapakTepu3ye HOro sk HalOUIbII KOHKYpPEHTOCH-
POMOXHHUH MPOIYKT Cepe]] PO3TIITHYTHX 3Pa3KiB.

BucHoBku

CupoB’suteHi M’SICHI CHEKH € HOBHM MpPOIYKTOM Ha
MONUIISIX YKPAiHIiB, MPOTE CTAIOTh JeAajii MOMyJIpHi-
ummu. [Ipu norpumanHi HeoOXimHOro OajaHcy MiX Mo-
Ka3HMKaMH €KOHOMIYHOCTI, O€3le4YHoCTi Ta Oa)kaHuMU
IUIsL CIIOXKHMBaya OPraHOJNENTHYHUMHU MOKAa3HHKAMH, PEH-
TaOeJIbHICTh JIaHOT'0 CErMEHTY Xap4OoBOr0 BHPOOHHUIITBA
Oyne nwuiie 3poctatd. JIOCHIHKEHHS KOHKYPEHTOCIPO-
MOKHOCTI M’SICHMX CHEKIB JJOBOIMTb, 1110 CIIOKMBAY 3alli-
KaBJIeHUH B iX NpHIOaHHi, a OT)Ke BHPOOHHKAM BapTO
3BEPHYTH YBary Ha po3poOKy LbOr0 BUIY MPOIYKIl.
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